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Do  not  assume  content  reflects  current  scientific 
knowledge,  policies,  or  practices 


Subject:     "News  Notes  from  Washington,"    Items  of  interest  to  women,  from  U.S. 
Department  of  Agriculture. 
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Our  Washington  correspondent  is  in  a  practical  mood  this  week.     Not  until 
the  last  page  of  her  weekly  news  letter  does  she  break  down  and  sond  us  something 
that  might  be  classed  as  a  luxury  item. 

But  let's  read  her  letter: 

"Life  is  real  and  life  is  earnest,"  she  begins,   "and  the  more  I  associate 
with  scientists  in  the  United  States  Department  of  Agriculture,  the  more  prac- 
tical I  become. 

"I  am  almost  as  practical  as  the  French  woman  who  visited  New  York  City 
last  summer.     She  was  shown  the  skyscrapers  and  the  cathedrals,  and  other  sights 
of  the  city.     But  was  she  impressed?    Not  at  all.    Not    until  one  morning,  in 
her  host's  kitchen,  she  happened  to  see  an  American  garbage  pail,  the  kind  that 
opens  when  you  press  your  foot  lightly  on  a  pedal.     Then  the  French  woman  was 
impressed,  and  when  she  went  b&ck  to  her  own  country,  the  only  thing  she  took 
with  her  was  a  foot-operated  garbage  pail." 


Well,  our  correspondent  goes  on  to  say  that  the  main  thing  that  has  im- 
pressed her  this  week  is  a  plan  whereby  a  householder  can  store  fresh  fruits, 
vegetables,  and  meats  in  his  own  individual  locker,  in  a  cold  storage  plant. 

"According  to  the  United  States  Department  of  Agriculture,"  says  our 
correspondent,   "the  idea  already  is  in  use  in  many  places,  particularly  in  the 
South  and  West,  but  it  could  be  more  widely  adapted  to  the  mutual  benefit  of 
both  cold  storage  operators  and  householders. 

"The  lockers,   in  which  you  are  to  keep  your  own  personal  food  supply, 
are  made  of  heavy  wire  screen  so  that  cold  air  may  circulate  freely,  and  they're 
kept  usually  at  a  temperature  around  zero,  or  a  little  below.     Each  locker  has 
its  own  key.     The  rent  usually  amounts  to  only  a  few  cents  a  day.     In  size, 
the  lockers  run  from  5  to  30  cubic  feet. 


"Many  cold  storage  houses,   ice  companies,  and  ice  cream  factories  are 
already  adding  to  their  profits  by  building  and  renting  lockers  in  a  cold 
storage  room. 
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"The  plan  is  of  special  "benefit  to  farmers,  to  others  who  produce  their 
own  fruit,  vegetables,  and  moat,  and  to  those  who  want  to  lay  in  supplies  when 
they  are  plentiful  and  cheap.     If  you  intend  to  store  meat,  it  should  be  chilled, 
cut  into  portions  convenient  for  handling,  well  wrapped  in  parchment  paper,  and 
then  frozen.     Fruits  and  vegetables  are  stored  in  two-to-ten-pound  containers, 
preferably  airtight.     These  containers  should  be  labeled,   so  you  can  identify 
them  easily. 11 

Well  —  that  does  sound  like  a  practical  idea.   .   .  Many's  the  time  I've 
wished  I  could  lay  in  a  supply  of  green  peas  or  sweet  corn,  cherries  or  peaches, 
when  they're  plentiful  and  cheap  —  but  of  course  the  ordinary  horaernaker  has  no 
place  to  keep  such  supplies. 

Now  let's  see  just  how  the  vegetables  and  fruits  are  prepared  for  storage. 
Some  of  the  common  vegetables  adaptable  to  freezing  storage,  says  our  correspon- 
dent, are  peas,   string  beans,  lima  beans,  broccoli,  cauliflower,  and  sweet  corn. 
The  vegetables  are  usually  scalded  five  minutes  or  more  before  going  into 
freezing  storage.    A  brief  scalding  "sets"  the  color,  prevents  undesirable 
flavors,  and  wilts  such  vegetables  as  beans  and  broccoli  so  they'll  be  easier 
to  pack. 

The  frui t s  —  berries,  cherries,  apricots,  peaches  and  plums  —  are  stored 
either  with  or  without  sugar,  but  preferably  in  a  syrup. 

Only  good  quality  foods  should  go  into  freezing  storage,  and  they  should 
be  stored  as  quickly  as  possible.    Also,  these  frozen  pack  foods  are  best  if 
served  as  soon  as  they  come  out  of  storage,  although  they  may  be  held  36  to  48 
hours,  in  temperatures  of  30  to  40  degrees.    As  for  cooking  —  vegetables  and 
fruits  cook  in  a  shorter  time  o.fter  freezing  storage.     If  they're  cooked  too 
long,  much  of  the  freshness  is  lost. 

Well,  now  that  we've  learned  what's  new  in  food  storage,  we  can  turn  to 
the  next  item  of  interest  —  of  special  interest  to  farmers  who  have  extra  milk 
at  certain  times  of  the  year.    An  excellent  way  to  save  this  extra  milk  for 
later  use  is  —  not  to  put  it  into  freezing  storage  —  but  to  make  it  into 
delicious  American  cheese,  which  can  be  stored  for  months* 

A  recent  Farmers'  Bulletin,   "Making  American  Cheese  on  the  Farm  for  Home 
Consumption,"  tells  all  about  it.    And  you  don't  need  previous  experience, . to 
follow  directions.     Most  any  farmer  has  all  the  equipment  needed  to  make 
American  cheese,  excepting  a  thermometer,  cheese  color,  and  rennet.     For  example, 
an  ordinary  one-gallon  tin  pail,  with  straight  sides,  makes  a  good  cheese  hoop 
for  the  five-or-t en-pound  size  cheese,  which  is  the  size  most  people  will  want 
to  make. 

You  can  get  a  copy  of  the  bulletin  by  sending  five  cents  to  the  Super- 
intendent of  Documents,  Washington,  D.  C.     The  title  of  the  bulletin  is  "Making 
American  Cheese  on  the  Farm  for  Home  Consumption." 
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"And  now,"  concludes  our  Washington  friend,   "I've  "been  thoroughly  practidal 
for  three  pages.     On  page  four,  you  will  find  a  recipe  for  cheese  dreams  —  one 
of  ray  favorite  supper  sandwiches.     I'll  be  with  you  again  next  Saturday." 

And,  turning  to  page  four  of  our  weekly  letter  from  Washington,  I  find 
this  recipe,  for  cheese  dreams: 

"Make  sandwiches  of  slices  of  American  cheese  and  thin  slices  of  "bread. 
Melt  butter  in  a  skillet  or  in  an  electric  grill,  and  toast  the  sandwiches  slowly, 
first  on  one  side  and  then  on  the  other,  until  the  cheese  melts  and  the  outside 
takes  on  a  rich  buttery  brown.     Serve  at  once,  piping  hot." 

And  that's  all.  .   .  I  think  these  sandwiches  would  go  very  nicely  with  a 
fresh  fruit  salad,  or  with  sardines  on  crisp  lettuce.     And  a  cup  of  coffee,  or  a 
glass  of  iced  tea. 
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